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BRULE DE SCOMBRE AU GINGEMBRE ET FLEURS DE COLZA MARINEES,
CONFITURE DE KUMQUAT ET ECUME D'AMANDE
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POULET FACON "CORDON BLEU",
SAUCE SUPREME A LA TRUFFE
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POISSON DU JOUR A LA MODE DU CHEF
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TENDRE LONGE DE VEAU ROTIE,
ACCOMPAGNEE D'UN GRATIN DE LEGUMES RACINES FACON "DAUPHINOIS"
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FONDANT AU CHOCOLAT,
SAUCE AUX FRUITS ROUGES PARFUMEE AU KIRSCH, GLACE A LA GRIOTTE
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MIGNARDISES ET CAFE
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¥12, 500

MAIN COURSE CHANGED FROM THE ABOVE
MENU TO HOMARD POELE
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¥ 16, 500
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KINDLY INFORM US
IF YOU ARE ALLERGIC TO CERTAIN FOODS OR ARE OBSERVING DIETARY RESTRICTIO



